ABSTRACT Radiation-induced hydrocarbon contents of dried anchovy, jiri anchovy, and large-eyed herring were evaluated following electron-beam irradiation at doses of 1, 3, 5, 7, and 10 kGy. GC/MS identification of the induced hydrocarbons by irradiation was conducted after lipid separation by soxtec, followed by florosil column chromatography. 1-Tetradecene (C14:1) and pentadecane (C15:0) derived from palmitic acid, 1-hexadecene (C16:1) and heptadecane (C17:0) from stearic acid, and 8-heptadecene (C17:1) and 1,7-hexadecadiene (C16:2) from oleic acid were the major induced hydrocarbons in irradiated dried anchovy, jiri anchovy, and large-eyed herring samples. At the same irradiation dose, concentration of induced hydrocarbons differed from fatty acid composition and increased in accordance with radiation dose level. Radiation-induced hydrocarbons, such as 1-tetradecene (C14:1), 1-hexadecene (C16:2), 8-heptadecene (C17:1), and 1,7-hexadecadiene (C16:2), were confirmed as irradiation marker compounds. Therefore, these marker compounds could be used to distinguish electron-beam irradiated dried anchovy, jiri anchovy, and large-eyed herring from non-irradiated ones. 
전자선 조사된 건조 밴댕이에서 생성된 hydrocarbon류
건조된 밴댕이의 지방산 조성을 분석한 결과를 Table 1 에, 유도 생성된 hydrocarbon류의 함량을 Table 2와 
